MAKES 6 SERVINGS ¢« PREP TIME: 15 min
COOK TIME: 20 minutes

INGREDIENTS DIRECTIONS

Extra-virgin olive oil . Heat 2 tablespoons of the olive oil in a soup pot over

1 large yellow onion, diced medium heat, then add the onion, potato, and 1/4

1large Yukon gold or Yellow teaspoon of salt and sauté until the onion is golden,

. ) about 10 minutes. Add the garlic and red pepper flakes
Finn potato, peeled and diced small
and stir for another 30 seconds. Pour in 1/2 cup of the

Sea salt broth, stirring to loosen any bits stuck to the pot, and

2 teaspoons minced garlic cook until the liquid is reduced by half.
6 cups Bonafide chicken, beef bone broth, or
store bought organic vegetable broth, plus an
extra cup if needed

Add in the collards and chard and another 1/4
teaspoon of salt. Stir well to combine so that the

reens will wilt. Then add the remaining 51/2 cups
1 bunch collards, stemmed and coarsely 9 951/ P

chopped of broth, bring to a boil, reduce the heat to medium,

cover, and simmer for 5 minutes.
1 bunch green chard, stemmed and coarsely

chopped . In ablender, puree the soup in batches until very

1 cup loosely packed chopped fresh parsley or smooth, each time adding the cooking liquid first and
cilantro then the greens mixture. Blend the parsley into the last
1 teaspoon lemon zest batch. Pour the soup back into the pot, heat gently,
and stir in the lemon zest and juice. Taste; you may
want to add a pinch more salt. Serve garnished with a

1 tablespoon freshly squeezed lemon juice

drizzle of olive oil.

Key Takeaways

Rich in vitamins and minerals such as Vitamin A, Vitamin C,
iron, magnesium, potassium and calcium

Supports vision and skin health
Bolsters immune system
Helps maintain a healthy weight

High antioxidant content linked to reducing risk of cancer

and heart disease
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Recipe modified from https://www.rebeccakatz.com/recipe-box/clean-green-soup




